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The  authors  of  this  little  Cook  Book  send  it  out  to  its  patrons,  apologizing  for  its 
existence  by  the  fact  that,  it  does  not  come  altogether  without  an  invitation.  We  have, 
with  great  frequency,  within  the  last  few  years,  been  asked  for  a  written  statement  of 
the  methods  employed  in  the  preparation  of  various  dishes.  This  book  contains 
receipts  that  have  been  repeatedly  asked  for,  and  a  few  others  in  addition.  We  do  not 
offer  it  to  the  public  as  a  complete  work  of  its  kind,  knowing  as  we  do,  that  the  great 
art  of  cookery  cannot  be  exhausted  in  a  single  volume,  though  much  larger  than  this. 
It  is  only  intended  to  contribute  somewhat  toward  the  perfection  of  an  art  which  is  still 
in  its  infancy.  The  few  directions  given,  are  the  result  of  practical  experiment  and 
study,  and  while  not  exhaustive,  they  will  not  be  found  crude  or  visionary.  The  pur- 
chasers of  this  work,  while  obtaining  something  for  their  own  convenience  and  profit, 
will  also  give  pleasure  to  the  publishers,  whose  efforts  have  been  largely  aimed  toward 
gaining  a  fund  to  be  expended  on  church  beautifying  and  repairing.  Toward  the  fulfill- 
ment of  this  end,  each  purchaser  joins  hands  with  The  Authors. 


PoNiKRET  Cookery 


ROLLS. 

One  pint  of  milk  well  scalded,  and  while  warm,  one-half  cup  butter  melted  in  it. 
One  tablespoonful  of  sugar,  and  one-half  teaspoonful  of  salt.  When  cool,  mix  with 
sifted  flour,  adding  half  a  cup  of  yeast.  This  should  be  as  stiff  as  white  bread.  Let 
the  dough  rise  until  very  light,  and  then  take  it  on  the  moulding  board,  and  form  into 
whatever  shape  desired.  Let  the  rolls  rise  again,  in  the  pans,  and  bake  in  a  rather  hot 
oven. 

RAISED  MUFFINS. 

One  cup  of  butter,  one-third  cup  of  sugar,  two  eggs  ;  beat  well  together,  and  then 
add  a  pint  of  sweet  milk,  one-half  teaspoonful  of  salt,  and  one-half  cup  of  yeast ;  mix 
with  flour  into  a  soft  dough,  not   as  stiff  as   bread.     Let  it  rise  until  very  light ;  then 
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add  one-quarter  of  a  teaspoonful  of  saleratus,  dissolved  in  two  teaspoonfuls  of  milk. 
Stir  very  thoroughly,  and  put  into  the  muffin  rings.  Let  them  stand  until  light  again, 
and  then  bake. 

POPOVERS. 

One  quart  of  flour,  one  quart  of  milk,  six  eggs,  yolks  and  whites  beaten  separately, 
a  little  salt,  and  a  pinch  of  saleratus.  After  putting  together,  beat  hard  with  an  egg- 
beater.     Bake  in  a  quick  oven,  in  gem  pans,  which  have  been  heated  very  hot. 

BUCKWHEAT  CAKES. 

One  pint  of  buckwheat  flour,  a  teaspoonful  of  salt,  a  tablespoonful  of  molasses, 
and  a  cup  of  yeast.  Mix  with  warm  water  at  night.  In  the  morning,  add  half  a  tea- 
spoonful. of  saleratus,  dissolved  in  a  spoonful  of  water.  Bake  on  a  very  hot  griddle, 
well  greased. 


POMFRET    COOKERY.  9 

PAN  CAKES. 

One-third  of  a  cup  of  sugar,  a  bit  of  butter  as  large  as  a  hickory-nut,  and  two  eggs. 
Beat  well  together,  add  a  little  nutmeg  and  salt,  and  a  cup  of  milk.  Mix  with  flour  in 
which  has  been  sifted  two  teaspoonfuls  of  baking  powder.  The  dough  should  not  be 
made  very  stiff,  but  so  that  it  may  be  dropped  from  a  spoon  into  boiling  fat. 

GRAHAM  ROLLS  MADE  WITH  CREAM. 

One  and  a  half  cups  of  graham  flour,  one-half  cup  of  white  flour,  one-quarter  of  a 
cup  of  brown  sugar,  two  eggs,  salt,  and  one  teaspoonful  of  baking  powder.  Mix  with 
cream  into  a  stiff  batter  if  the  cream  is  rich  ;  if  the  cream  is  sour,  use  saleratus  instead 
of  baking  powder.     Bake  in  heated  gem  pans  in  a  moderate  oven. 

WAFFLES. 

Make  a  soft  batter  with  one  pint  of  milk,  half  a  cup  of  melted  butter,  and  sifted 
flour.     Beat  the  yolks  and  whites  of  three  eggs  separately,  adding  them  to  the  batter. 
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Add  half  a  teaspoonful  of  salt,   and   beat  the  whole  thoroughly  with  an  egg-beater. 
Lastly,  just  before  baking,  add  two  teaspoonfuls  of  baking  powder. 

SALLIE   LUNN. 

One  small  half  cup  of  butter,  one-quarter  of  a  cup  of  sugar,  one  cup  of  milk,  one 
Qgg,  two  teaspoonfuls  of  baking  powder,  one  pint  of  flour.  Bake  in  a  loaf,  or  in  gem 
pans,  in  a  moderate  oven.  This  is  very  nice  to  omit  the  butter  and  milk,  and  mix  with 
cream.     It  is  also  excellent  with  fresh  huckleberries  stirred  in. 

GRAHAM   MUFFINS. 

One  pint  of  graham  fiour,  two  teaspoonfuls  of  baking  powder,  one-half  teaspoonful 
of  salt,  one-half  cup  of  brown  sugar,  one  tgg.  Mix  with  thin  cream  to  a  stiff  batter ; 
if  cream  is  not  to  be  had,  use  milk  and  a  piece  of  butter  as  large  as  an  egg.  Bake  in 
small  tins  or  muffin  rings. 
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GREEN   CORN   FRITTERS. 

One  pint  of  raw  corn,  one  cup  of  milk,  one  egg,  salt  and  pepper,  flour  enough  to 
make  a  batter  like  griddle  cakes.     Fry  in  hot  fat  in  a  spider. 

COFFEE. 

One  cup  of  coffee,  ground  not  too  fine.  A  mixture  of  one-third  Mocha,  and  two- 
thirds  Java,  is  best.  Put  the  coffee  into  the  coffee-pot,  break  in  an  egg,  and  add  a  half 
cup  of  cold  water,  and  stir  well.  Then  pour  over  it  a  quart  and  one-half  of  boiling 
water.  Let  it  boil  hard  for  five  minutes,  then  remove  from  the  fire,  and  let  it  stand  a 
few  minutes  to  settle.     It  is  then  ready  to  serve. 

RYE    BREAD. 

One  quart  of  milk  scalded,  with  a  piece  of  butter  the  size  of  an  egg.  Cool,  add 
two  tablespoonfuls  of  sugar,  a  little  salt,  and  a  cup  of  yeast.  Mix  with  rye  flour  to  a 
stiff  dough,  and  set  to  rise  over  night.  In  the  morning  mould  into  rather  small  loaves, 
and  let  it  rise  a  second  time.     Bake  in  a  slow  oven  for  three-quarters  of  an  hour. 
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CEREALINE   CORN   CAKE. 

One  cup  of  cerealine,  one  cup  of  fine  white  corn  meal,  one  heaping  teaspoonful  of 
baking  powder,  one  tablespoonful  of  sugar,  two  eggs,  and  a  little  salt ;  milk  enough  to 
make  a  thin  batter ;  one-third  of  a  cup  of  butter,  melted  in  two  tablespoonfuls  of  boil- 
ing water.     Pour  this  in  last,  and  bake  in  a  shallow  pan  in  a  quick  oven. 

WHITE    BREAD. 

Scald  thoroughly  one  quart  of  milk  ;  let  it  cool  till  about  the  warmth  of  new  milk  ; 
then  add  one-half  cup  of  yeast,  one-half  teaspoonful  of  salt,  and  mix  with  sifted  flour 
•till  it  is  as  stiff  as  can  be  well  mixed  with  a  spoon.  This  should  be  done  at  night.  In 
the  morning  mould  in  loaves  not  too  large.  This  quantity  should  make  three.  Let  it 
rise  until  light,  and  then  bake  in  rather  a  quick  oven.  It  will  bake  in  one-half  or  three- 
quarters  of  an  hour,  according  to  the  heat  of  the  oven. 
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TO   MAKE   YEAST. 

Pare  and  boil  six  good-sized  potatoes.  When  quite  soft  remove  from  the  water, 
and  mash  fine.  Put  a  handful  of  hops  into  the  water  from  which  the  potatoes  have  been 
taken  (there  should  be  about  a  quart),  and  let  them  steep  a  few  minutes.  In  the  mean- 
time add  to  the  potatoes  two  tablespoonfuls  salt,  one-half  cup  sugar,  one  teaspoonful  of 
ginger,  one  cup  flour,  one  cup  cold  water.  Stir  well  together,  and  over  it  strain  the 
hop  water.  Scald  thoroughly  over  a  kettle  of  boiling  water,  stirring  occasionally. 
When  cool,  add  yeast  to  raise  it.  When  light,  put  in  a  jug,  and  tie  in  the  cork.  It 
should  be  kept  in  a  refrigerator  in  warm  weather. 

GRAHAM    BREAD. 

One  quart  of  graham  flour,  one-half  cup  of  molasses,  one-half  cup  of  yeast,  one- 
half  teaspoonful  of  saleratus,  and  a  little  salt.  Mix  with  milk  or  water  stiff  enough  so 
that  it  can  be  moulded  into  loaves.  This  should  be  done  when  it  is  raised,  and  after  it 
has  raised  a  second  time  in  the  pans,  bake  in  rather  a  slow  oven. 
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BROWN   BREAD. 

One  quart  Indian  meal,  one  quart  rye  meal,  one  quart  graham  meal,  one  pint  of 
molasses,  one  cup  of  yeast,  one  teaspoonful  of  saleratus,  and  one  tablespoonful  of  salt. 
Mix  with  warm  milk  or  water,  not  quite  as  stiff  as  the  graham  bread.  Put  it  into  an 
iron  or  porcelain  dish.  Let  it  stand  until  it  rises  a  little,  and  then  bake  in  a  very  slow 
oven  for  six  hours  at  least.     It  is  better  to  be  covered  while  baking. 

CREAM  TEA  BISCUIT. 

One  pint  of  flour,  two  heaping  teaspoonfuls  of  baking  powder,  and  one  small  tea- 
spoonful  of  salt.  Stir  these  ingredients  well  together,  and  then  mix  with  thin  cream 
stiff  enough  to  roll  out.     Cut  into  small  biscuits  or  rolls,  and  bake  in  a  quick  oven. 

RUSKS. 

From  bread  dough,  which  has  been  raised  over  night,  take  in  the  morning  two  tea- 
cupfuls  ;  add  to  this  half  a  cup  of  soft  butter,  two  tablespoonfuls  of  sugar,  and  one 
Qgg.     Mix  together  thoroughly,  adding  a  little  flour.     Let  it  rise  until  very  light,  then 
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take  the  dough  on  to  the  moulding  board,  roll  out,  cut  into  biscuits,  and  put  into  pans. 
Have  them  raised  again  by  tea-time,  and  bake  in  a  moderate  oven.  Judgment  must  be 
used  in  keeping  the  dough  at  such  temperature,  that  it  will  remain  perfectly  sweet. 

STRAWBERRY   SHORT-CAKE. 

One  quart  of  flour,  one  cup  of  butter,  three  teaspoonfuls  of  baking  powder,  half  a 
teaspoonful  of  salt,  white  of  one  egg.  Rub  the  butter  into  the  flour,  then  add  the 
baking  powder  and  salt.  Beat  the  white  of  the  Qgg  to  a  stiff  froth,  and  add  with  cold 
milk  to  make  a  dough  stiff  enough  to  roll  out.  Make  the  cakes  about  half  an  inch 
thick,  and  bake  on  pie  tins  in  a  quick  oven.  When  done  cut  around  the  edges  and 
split  them  ;  place  between  them  a  thick  layer  of  well-sugared  strawberries  ;  sift  pow- 
dered sugar  over  the  top,  and  if  desired,  pour  beaten  cream  around. 

OAT   MEAL. 

One  large  teacupful  of  coarse  oat  meal'  one  teaspoonful  of  salt,  one  pint  of  milk, 
one  quart  of  water.      Put  the  whole  into  a  farina  kettle,  and  let  it  boil  at  least  six  hours. 
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When  it  has  boiled  about  an  hour,  stir  well,  and  then  do  not  stir  again.  If  the  oat  meal 
is  for  breakfast,  it  should  be  boiled  the  afternoon  previous  for  a  while,  and  then  put  on 
to  finish  the  next  morning. 

CEREAL  GRIDDLE  CAKES. 

Two  teacupfuls  of  cerealine,  cooked  a  few  minutes,  a  small  piece  of  butter,  one  cup 
of  flour,  two  eggs,  one  teaspoonful  of  baking  powder,  and  a  little  salt.  Mix  with  milk 
into  a  thin  batter,  and  bake  on  a  moderately  heated  griddle.  These  are  delicious  when 
cream  is  used  instead  of  butter. 


RICE  BATTER  CAKES. 

Into  one  and  one-half  pints  of  milk,  put  one  cup  of  soft-boiled  rice,  a  piece  of  butter 
the  size  of  an  egg,  a  teaspoonful  of  salt,  a  scant  pint  of  Indian  meal,  a  tablespoonful  of 
flour,  and  two  well-beaten  eg«;s.     Bake  in  shallow  tins  one-half  hour  in  a  quick  oven. 
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INDIAN  PUFFS. 

Over  one  pint  of  Indian  meal,  pour  one  pint  of  hot  scalded  milk,  and  one  pint  of 
cold  milk  ;  to  this  add  three  eggs,  whites  and  yolks  beaten  separately,  and  a  little  salt. 
Bake  in  a  heated  gem  iron. 

CORN    BREAD. 

Two  cups  of  white  corn  meal,  and  half  a  cup  of  flour,  one  egg,  two  tablespoonfuls 
of  sugar,  and  a  little  salt,  two  teaspoonfuls  of  baking  powder,  one  cup  of  cream,  and 
milk  enough  to  mix  a  thin  dough.     Bake  in  thin  cakes  in  a  quick  oven. 

BANNOCKS. 

Two  cups  of  Indian  meal ;  scald,  but  not  to  make  it  thin  ;  a  piece  of  butter  the  size 
of  a  walnut ;  one  egg  added  when  cool,  salt,  and  one  teaspoonful  of  baking  powder. 
Roll  in  round  balls,  and  fry  in  very  hot  fat. 
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FRIED   CORN   MUSH. 

One  quart  of  boiling  water,  one  pint  of  corn  meal  mixed  smooth  with  half  a  pint 
of  cold  milk,  and  a  teaspoonful  of  salt.  Pour  the  mixture  into  the  boiling  water,  and 
let  it  boil  a  quarter  of  an  hour,  stirring  the  mixture  constantly,  so  that  it  may  not  burn. 
Pour  in  tins,  and  set  away  to  cool.  Cut  in  slices,  and  fry  in  a  spider  in  very  hot  fat. 
The  mush  should  be  made  the  day  before  it  is  fried. 

BROILED    POTATOES. 

Cut  cold  boiled  potatoes  into  slices  a  quarter  of  an  inch  thick,  and  lay  them  on  a 
gridiron  over  a  hot,  bright  fire.  Brown  on  both  sides,  sprinkle  with  pepper  and  salt,  lay 
a  bit  of  butter  on  each,  and  eat  very  hot. 

STEWED    POTATOES. 

Pare,  cut  in  dice,  and  soak  in  cold  water  half  an  hour.  Boil  in  enough  salted  water 
to  cover  them.     When  tender,  but  not  coming  to  pieces,  drain  off  all  the  water,  and 
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pour  over  them  cream  which  has  been  shghtly  thickened  with  corn  starch.     Season 
with  pepper,  salt,  and  chopped  parsley.     Boil  up  once,  and  turn  into  a  covered  dish. 

POTATO   CROQUETTES. 

One  pint  of  hot  potatoes,  sifted  through  a  colander  and  highly  seasoned  with  salt, 
pepper,  celery  salt,  chopped  parsley,  and  small  piece  of  butter ;  add  one  egg,  and  a  little 
hot  milk  or  cream  according  to  the  dryness  of  the  potato.  Make  into  croquettes  with 
the  hands,  and  roll  in  Qgg  and  bread  crumbs.  The  lard  to  fry  them  must  be  very  hot, 
and  the  croquettes  constantly  turned  to  brown  evenly. 

ESCALOPED    POTATOES. 

Cold  potatoes  chopped  7wt  very  fine.  One  quart  of  the  potatoes,  one  pint  of  cream, 
cayenne  pepper  in  bulk  equal  to  a  large  pea,  and  plenty  of  salt,  and  two  tablespoonfuls 
of  chopped  parsley.  Mix  the  whole  together  in  a  dish.  Sprinkle  over  the  top  fine 
bread  crumbs  and  little  bits  of  butter.     Bake  three-quarters  of  an  hour  or  until  it  is  a 
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golden  brown,  and  serve  directly  from  the  oven.  If  cream  is  not  to  be  had,  substitute 
for  it  a  sauce  made  with  milk  and  a  generous  piece  of  butter,  and  thickened  with  a 
tablespoonful  of  corn  starch  mixed  with  a  little  cold  milk. 

BAKED    BEANS. 

One  quart  of  beans  soaked  in  cold  water  over  night.  In  the  morning  place  in  fresh 
cold  water  and  put  them  over  to  boil.  When  they  begin  to  boil  change  the  water,  at 
the  same  time  putting  in  a  teaspoonful  of  soda.  Let  them  boil  until  tender  but  not 
broken.  Strain  off  the  water  and  put  into  a  bean  pot.  Take  one  pound  of  salt  pork 
and  lay  it  rind  side  down  into  boiling  water  and  cook  a  few  minutes.  Check  the  rind 
and  partly  bury  it  in  the  beans.  Add  two  tablespoonfuls  of  molasses  and  a  quart  of 
boiling  water.     Bake  them  three  or  four  hours. 

CHICKEN   SOUP. 

Take  one  quart  of  strong  chicken  jelly  made  from  boiling  chicken  or  chicken 
bones  ;  put  over  the  fire,  with  one  onion  and  one  small  turnip,  cut  in  small  pieces,  and 
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add  one  tablespoonful  of  rice ;  add  water  while  boiling.  When  the  rice  and  vegetables 
are  tender,  rub  the  soup  through  a  colander.  Season  with  salt  and  pepper,  and  put  in 
a  cupful  of  cream.  If  you  have  no  cream,  take  milk  instead,  and  add  a  teaspoonful  of 
butter  with  flour  rubbed  into  it.     After  the  soup  is  in  the  tureen,  add  two  hard-boiled 


FISH    CHOWDER. 

One  and  a  half  pounds  of  haddock  cut  from  the  middle  of  the  fish  ;  scald  and 
remove  the  skin  ;  boil  fifteen  minutes  in  sufficient  water  to  cover  it ;  when  cool  take 
out  the  bones.  Put  the  fish,  with  the  water  in  which  it  was  boiled,  in  a  double  kettle, 
with  one  pint  of  milk,  and  a  piece  of  butter  the  size  of  an  egg ;  add  black  pepper,  a 
little  red  pepper,  and  salt,  two  potatoes  sliced  thin,  and  one  onion  cut  into  bits.  Cook 
one  hour,  and  just  before  serving  add  half  a  cup  of  cream.  Toasted  half  crackers  may 
be  laid  in  the  soup  plates. 
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TOMATO  SOUP  (with  milk). 

One  pint  stewed  tomatoes,  one  pint  of  milk,  piece  of  butter  size  of  an  Qgg.  Put 
the  tomatoes  over  the  fire,  and  boil  with  them  one  small  onion  chopped  finely,  one  bay 
leaf,  and  one-half  teaspoonful  of  soda.  Fifteen  minutes  before  the  soup  is  served,  put 
the  milk  over  the  fire,  add  the  butter,  and  thicken  with  two  teaspoonfuls  of  corn  starch, 
season  with  salt,  black  pepper  and  red  pepper  to  taste.  Just  before  serving,  rub  the 
boiled  tomatoes  through  a  colander,  and  stir  into  the  mixture.  A  little  cream  put  in  at 
the  last  improves  this  soup. 

TOMATO   SOUP. 

Take  one  pint  of  good  beef  stock  and  add  to  it  one  quart  of  tomatoes  and  one 
small  onion  chopped  fine.  Put  over  the  fire  to  boil.  When  the  onion  is  cooked,  stir 
into  the  mixture  two  tablespoonfuls  of  flour  and  one  of  butter  which  have  been  rubbed 
together  and  cooked.  Add  seasoning,  and  let  it  boil  a  few  minutes.  Rub  through  a 
colander  and  serve  with  toasted  bread. 
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CLAM    SOUP. 

One  pint  of  clams,  one  teacupful  of  cream,  one  small  onion,  piece  of  butter  half 
the  size  of  an  egg,  one  small  bay  leaf.  Put  the  soft  part  of  the  clams  in  a  dish  by 
themselves.  Cut  off  the  dark,  tough  part  of  the  necks,  and  put  in  a  pan  on  the  stove 
to  boil,  with  one  pint  of  water,  the  onion  chopped  fine,  and  the  bay  leaf.  Then  take 
the  other  tough  parts  of  the  clams,  and  after  chopping  finely,  put  with  the  soft  parts. 
When  the  mixture  on  the  fire  has  boiled  for  an  hour,  take  it  off  and  strain  through  a 
colander  into  a  sauce  pan.  If  there  is  less  than  a  pint  of  this  liquor,  fill  up  to  that 
amount  with  hot  water  and  put  over  the  fire.  When  it  is  boiling  hot,  put  in  the 
uncooked  clams,  then  the  butter.  Salt  to  taste,  a  little  black  pepper  and  a  little  red 
pepper,  and  let  it  scald  for  a  minute  or  two.  Add  the  cream  and  serve  immediately. 
Great  care  should  be  taken  not  to  cook  the  clams  too  much,  as  over-cooking  toughens 
them. 
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POTATO  SOUP. 

Boil  six  good  potatoes.  Put  one  quart  of  milk  in  a  double  kettle  over  the  fire  to 
boil,  with  one  small  onion  chopped  fine  and  as  much  bulk  in  celery  cut  in  small  pieces. 
When  the  potatoes  are  cooked,  mash  thoroughly  and  mix  with  the  milk.  Add  a  tea- 
spoonful  of  butter  and  a  little  salt,  black  pepper,  and  a  little  red  pepper.  Rub  the  soup 
through  a  strainer.     Add  a  little  cream,  if  you  have  it,  and  serve  immediately. 

LOBSTER   SOUP. 

Chop  finely  the  meat  of  one  small  lobster;  three  crackers  rolled  fine.  Put  one 
pint  of  milk  over  the  fire  in  a  double  kettle.  Add  piece  of  butter  size  of  an  egg,  a  little 
salt,  black  pepper,  and  a  speck  of  cayenne.  When  scalding  hot,  add  gradually  the 
chopped  lobster  and  the  cracker  crumbs,  and  serve  immediately. 

VEGETABLE    SOUP. 

Put  two  tablespoonfuls  of  pearl  barley  to  boil  in  one  quart  of  water  ;  boil  gently 
for  two  hours.     Then  add  to  it  one  quart  of  good  beef  stock  and  the  following  vege- 
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tables,  cut  very  fine  :  one  white  turnip,  one  carrot,  a  half  head  of  celery,  two  onions, 
and  a  little  cabbage.  After  boiling  an  hour  and  a  half  longer,  add  three  potatoes  cut 
fine,  and  season  with  salt  and  pepper.     Cook  half  an  hour  longer. 

MOCK   TURTLE   SOUP. 

One  quart  of  black  beans,  one  shank  of  beef.  Boil  separately  all  day,  adding  water 
when  necessary.  Rub  the  beans  when  done  through  a  colander  while  hot.  Boil  with 
the  beef  two  large  onions,  one  tablespoonful  of  whole  cloves  and  one  of  allspice.  Pour 
through  a  colander,  and  mix  with  the  strained  beans  at  night,  while  hot.  Cook  only 
long  enough  to  warm  the  next  day.     Serve  with  slices  of  lemon  and  hard-boiled  egg. 

STRING  BEAN  SOUP. 

Make  a  strong  stock  of  a  knuckle  of  veal,  three  quarts  of  water,  and  an  onion 
sliced.  Let  it  cook  at  least  five  hours,  and  strain.  There  should  be  about  a  quart  of  the 
stock  when  it  is  done.  Make  this  the  day  before  wanted,  so  that  every  particle  of  fat 
may  be  removed  before  it  is  used.     Just  before  dinner,  put  into  a  sauce  pan  a  piece  of 
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butter  as  large  as  a  small  egg,  and  a  heaping  tablespoonful  of  flour.  Let  the  butter 
and  -flour  cook  together  a  few  minutes,  but  not  long  enough  to  brown,  and  then  add  a 
cupful  of  hot  cream,  either  fresh  or  canned  string  beans,  boiled  tender  and  pressed 
through  a  colander.  Just  before  serving,  add  to  the  heated  stock  a  cupful  of  the  pulp 
of  the  beans,  the  heated  cream,  a  speck  of  cayenne,  salt,  and  a  little  white  pepper.  Do 
not  let  the  soup  boil  after  it  is  all  together  as  it  will  curdle. 

PEA    SOUP. 

May  be  made  according  to  the  above  receipt,  only  substituting  green  peas  in  the 
place  of  string  beans. 

BOILED    FISH  WITH  SAUCE. 

Two  pounds  of  fish,  cod  or  halibut  ;  wash,  and  take  off  the  skin,  and  pin  firmly  in 
a  cloth,  and  put  into  boiling  water,  which  has  been  salted.  After  boiling  gently  half 
an  hour,  take  up,  drain,  and   place  on  a  platter,  pouring  over  it  a  pint  of  cream  sauce 
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which  has  been  prepared  as  follows  :  Take  a  pint  of  cream  or  milk,  and  place  in  a 
double  kettle ;  scald,  season  with  salt,  cayenne,  and  a  spoonful  of  chopped  parsley ; 
thicken  with  two  teaspoonfuls  of  corn  starch,  mixed  with  milk.  If  you  have  no  cream, 
use  milk  and  butter  for  this  sauce. 

ESCALOPED  FISH. 

A  piece  of  salt  codfish,  soaked  over  night  in  cold  water  with  the  skin  side  up  to 
draw  out  the  salt ;  put  on  the  stove  in  fresh  water,  where  it  will  keep  warm,  but  not 
boiling.  Pick  the  fish  off  the  bones  in  flakes  and  lay  in  the  bottom  of  a  dish  ;  season 
with  black  and  red  pepper,  and  more  salt  if  necessary ;  put  on  a  layer  of  cold  boiled 
potatoes  chopped,  and  so  on  until  your  dish  is  full.  Make  a  rich  white  sauce,  putting 
in  chopped  parsley,  and  a  trifle  of  onion  if  you  like.  Pour  this  over  the  fish  and  potato, 
until  all  is  well  moistened  ;  take  cracker  crumbs,  and  moisten  with  melted  butter,  and 
spread  over  the  top  and  bake  until  a  nice  brown.  Boiled  fresh  fish  may  be  prepared 
in  the  same  way. 
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FISH    CROQUETTES. 

Take  boiled  fish,  codfish,  halibut,  or  haddock,  and  chop  fine.  Mix  with  an  equal 
quantity  of  potato  sifted  through  a  colander,  or  two-thirds  potato  may  be  used  if  pre- 
ferred. Allow  one  egg  to  two  cupfuls  of  the  mixture,  and  a  piece  of  butter  half  the 
size  of  an  egg.  Season  to  taste  with  salt,  black  pepper,  and  red  pepper.  Moisten  with 
a  little  milk  (or  cream  which  is  better),  and  mould  into  shape  with  the  hands.  Roll  in 
beaten  egg,  and  then  in  powdered  bread  or  cracker  crumbs.  Place  in  a  wire  basket, 
and  plunge  into  a  deep  kettle  of  /ioi  lard  until  a  bright  brown. 

CLAM  FRITTERS. 

Drain  the  liquor  from  the  clams,  and  to  a  cupful  of  this  add  the  same  of  milk ;  add 
three  eggs,  a  little  salt  and  pepper,  and  flour  enough  for  a  thin  batter ;  chop  the  clams 
fine,  and  add  lastly.  Fry  in  hot  lard,  taking  quickly  from  the  pan,  as  soon  as  they  are 
done  to  a  yellow  brown.  Or  you  can  chop  the  hard  part,  leaving  the  remainder  of  the 
clam  whole. 
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ESCALOPED    LOBSTER. 

Chop,  not  very  finely,  the  meat  of  one  large  lobster,  place  in  a  baking  dish,  and 
pour  over  it  a  cream  sauce  made  like  that  for  the  boiled  fish,  leaving  out  the  parsley. 
Sprinkle  the  top  with  fine  bread  crumbs,  lay  on  bits  of  butter,  and  bake  moderately 
in  a  slow  oven. 

ESCALOPED    LOBSTER  (2d.) 
Chop  the  meat  of  one  large  lobster.     Place  in  a  baking  dish  with  bread  crumbs  in 
layers,  seasoning  each  layer  with  salt,  pepper,  and  plenty  of  bits  of  butter.     Add  hot 
water,  a  little  at  a  time,  until  the  whole  is  thoroughly  moistened.     Then  sprinkle  with 
bread  crumbs  and  bits  of  butter  on  the  top.     Bake  half  an  hour  in  a  slow  oven. 

CODFISH    BALLS. 

Prepare  the  fish  by  soaking  over  night  in  cold  water.  Put  on  the  stove  in  the 
morning  in  fresh  water,  and  let  it  become  scalding  hot  but  not  boiling.  Pick  from  the 
bones  and  mash  fine.     To  one  cup  of  fish  take  four  cups  of  potato  sifted  through  the 
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colander  when  very  hot.  Add  one  egg,  two  tablespoonfuls  of  milk  or  cream,  one 
tablespoonful  of  butter,  and  salt  and  pepper  to  taste.  Beat  all  together  until  very 
light.     Make  up  into  fiat  cakes,  roll  in  flour,  and  fry  in  hot  lard  sufficient  to  cover  them. 

SALT    FISH    IN   CREAM. 

Prepare  codfish  as  for  fish-balls.  Take  about  one  cupful,  picked  from  the  bones  in 
flakes.  Heat  almost  to  boiling  a  pint  of  cream,  and  stir  into  it  gradually  a  large 
spoonful  of  corn  starch  moistened  with  milk,  a  little  piece  of  butter,  and  pepper  to 
taste,  with  a  little  chopped  parsley.  Add  the  fish  lastly,  and  after  just  coming  to  a 
boil,  turn  into  a  deep  dish. 

ESCALOPED   OYSTERS. 

Place  the  oysters  in  a  deep  dish  in  layers,  alternating  with  a  thin  sprinkling  of 
bread  crumbs,  or  cracker  crumbs  if  preferred.  Season  each  layer  with  bits  of  butter,  a 
little  salt,  pepper,  and  the  least  touch  of  ground  cloves.     Add  also,  if  desired,  a  little 


POMFRET    COOKERY.  3  I 

onion  chopped  fine.  When  the  dish  is  nearly  filled  cover  the  top  with  fine  bread 
crumbs.  Bake  half  an  hour  or  more,  according  to  the  size  of  the  dish,  in  a  slow  oven 
and  until  the  top  is  browned. 

CREAM   OYSTERS    IN   SHELLS. 

Boil  one  small  onion  chopped  very  fine  in  the  liquor  of  one  quart  of  oysters. 
Chop  the  oysters,  not  very  fine,  and  add  to  the  liquor  and  onion  with  a  teacupful  of 
cream,  a  little  mace,  a  cup  of  fine  cracker  crumbs,  a  tablespoonful  of  Worcestershire 
sauce,  and  salt  to  taste.  Cook  five  minutes,  then  thicken  with  a  full  teaspoon  of  corn 
starch  wet  with  a  little  milk.  Let  the  mixture  cool,  then  fill  the  shells  and  cover  with 
fine  cracker  crumbs  and  little  bits  of  butter.     Bake  until  nicely  browned. 

CHOPPED   EGGS. 

Boil  six  eggs  hard,  set  them  away  to  cool  and  then  take  off  the  shells.  Rub  the 
yolks  through  a  colander  and  chop  the  whites.  Place  one-half  pint  of  cream  or  milk  in 
a  double  kettle  over  the  fire.     Thicken  slightly  with   corn   starch  and  season  with  salt, 
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pepper,  and  a  pinch  of  cayenne.  If  you  use  milk  add  a  piece  of  butter  as  large  as  an 
Qgg.  Stir  the  chopped  whites  into  the  cream.  Toast  half  slices  of  bread  and  spread  on 
them  a  thick  layer  of  the  hot  mixture  and  sprinkle  thickly  with  the  pulverized  yolks. 
Serve  hot. 

STUFFED  EGGS. 

Boil  eight  eggs  hard  and  lay  them  into  cold  water  until  cold  and  take  off  the  shells. 
Soak  two  ounces  of  stale  bread  in  tepid  water  for  five  minutes  and  wring  it  dry  in  a 
towel.  Put  one  ounce  of  grated  cheese  in  a  sauce  pan,  with  one  saltspoonful  of  salt, 
one-half  saltspoonful  of  pepper,  a  speck  of  cayenne,  a  teaspoonful  of  lemon  juice,  two 
ounces  of  butter,  and  a  gill  of  cream  sauce.  Cut  the  eggs  carefully  in  halves  length- 
wise. Rub  the  yolks  through  a  colander,  and  add  them  with  the  bread  to  the  sauce. 
Stir  until  the  mixture  cleaves  from  the- side  of  the  sauce  pan.  On  a  hot  platter  put  a 
layer  of  cream  sauce,  fill  the  whites  with  the  forcemeat,  rounding  it  up  high,  and  heat 
in  a  moderate  oven. 
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OMELET. 

Break  six  eggs,  yolks  and  whites  separately.  Beat  the  whites  to  a  stiff  froth,  and 
beat  the  yolks  thoroughly,  adding  to  them  one  small  teacupful  of  thick  sweet  cream, 
with  salt  and  pepper.  Then  add  the  beaten  whites,  stirring  together  quickly  and  thor- 
oughly. Pour  the  mixture  into  a  frying  pan,  in  which  has  been  melted  a  good  sized 
piece  of  butter.  Put  the  frying  pan  in  a  cooler  place  on  the  stove,  and  when  the  mix- 
ture begins  to  set,  take  off  the  pan  and  place  in  the  oven  for  a  minute  or  two.  When 
the  omelet  rises,  and  is  nearly  stiff,  it  is  done,  and  should  be  doubled  dexterously  and 
turned  out  on  a  hot  platter.     Serve  immediately  before  it  falls. 

HAM  OMELET. 

Prepare  the  eggs  as  for  plain  omelet.  Just  before  cooking,  stir  into  it  one  teacup- 
ful of  lean  boiled  ham,  chopped  as  fine  as  dust.     An  omelet  with  ham  needs  no  salt  in 
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OMELET  SOUFFLE. 

Break  eggs,  the  whites  and  yolks  separately.  In  another  dish  place  milk  (or  cream 
which  is  better),  a  tablespoonful  for  each  egg.  Mix  with  this,  flour,  a  teaspoonful  for 
every  two  eggs.  Mix  the  flour  and  milk  smoothly,  then  add  the  whites  and  yolks  of 
the  eggs  which  have  been  well  beaten,  and  sti'r  the  whole  together.  Place  a  generous 
piece  of  butter  in  a  frying  pan,  and  when  it  has  covered  the  pan  and  is  bubbling,  turn 
in  the  omelet,  or  such  part  of  it  as  will  do  well  at  once.  As  it  heats,  gather  up  the 
sides  of  it  with  a  knife,  and  shake  the  pan  to  loosen  it  from  the  bottom.  In  a  moment 
it  will  be  ready  to  turn  over  into  the  center  of  a  warm  platter  and  send  to  the  table. 

SCRAMBLED  EGGS. 

Break  six  eggs  into  a  bowl  and  sprinkle  them  with  salt  and  pepper  enough  to  sea- 
son well.  Then  pour  them  into  a  hot  frying-  pan  into  which  has  been  melted  a  piece  of 
butter  the  size  of  an  egg.  Stir  gently  while  cooking,  but  only  enough  to  break  the 
yolks.     Remove  into  a  hot  dish  and  ser\'e  before  the  eggs  are  quite  stiff. 
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SCRAMBLED   EGG  WITH   CREAM. 

Break  eggs  into  a  dish,  and  to  each  egg  allow  a  tablespoonful  of  cream,  add  salt 
and  pepper  to  taste,  and  beat  a  little.  Set  over  a  kettle  of  boiling  water,  and  stir  gently 
until  it  is  cooked,  but  do  not  let  it  remain  a  moment  too  long,  as  it  will  become  watery, 
and  the  flavor  ruined.     Serve  immediately. 

BAKED  EGGS. 

Break  eggs  on  a  buttered  platter,  gently  without  breaking  the  yolks.  Sprinkle  salt 
and  pepper,  and  bits  of  butter  over  them,  and  a  dusting  of  fine  bread  crumbs.  Set  the 
platter  in  the  oven  and  bake  two  or  three  minutes,  or  until  the  whites  have  stiffened,  but 
not  the  yolks. 

CREAM    GRAVY. 

One  cup  of  cream,  one  cup  of  milk,  piece  of  butter  the  size  of  an  egg,  and  two 
heaping  teaspoonfuls  of  flour.  Put  the  milk  and  cream  together  and  set  to  scald.  In 
the  meantime,  heat  the  butter  and  flour  together  until  they  bubble,  but  do  not  brown. 
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Then  pour  over  them  the  hot  milk,  and  let  the  whole  cook  a  moment,  stirring  well. 
This  makes  a  nice  gravy  for  picked  fish,  or  sweet  breads  ;  also  for  many  vegetables, 
such  as  cauliflower,  or  asparagus,  and  with  the  addition  of  very  finely  chopped  parsley, 
for  boiled  fish.  If  the  cream  is  not  to  be  had,  substitute  milk,  and  use  a  large  piece  of 
butter. 

GREEN  CORN  CHOWDER. 

Two  slices  of  fat  pork,  four  potatoes  sliced  thin,  four  small  onions  chopped  fine, 
eight  ears  of  green  corn,  one  quart  of  milk,  a  piece  of  butter  as  large  as  an  egg,  and 
plenty  of  salt  and  pepper.  Cut  the  pork  fine  and  fry,  add  the  potatoes  and  onions  with 
water  enough  to  stew  them.  Cook  together  a  few  moments.  Cut  the  corn  from  the 
cob,  and  add  with  split  crackers  on  top.  Stew  gently  for  ten  minutes,  then  add  the 
milk  and  butter,  rubbed  with  a  teaspoonful  of  flour.  Cook  all  together,  about  ten  min- 
utes.    Cream  added  improves  this. 
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PRESSED  CHICKEN. 

Boil  a  fowl  in  as  little  salted  water  as  possible.  When  done  so  that  the  bones  will 
slip  out,  remove  the  skin  and  pick  off  the  meat,  not  having  it  in  very  large  pieces.  Mix, 
the  light  and  dark  meat  together,  and  season  well  with  salt,  pepper,  celery  salt,  parsley, 
and  a  little  lemon  juice  if  you  like.  Boil  down  the  liquor  to  one  cupful.  Pack  the 
meat  firmly  in  a  mould,  and  pour  over  as  much  liquor  as  is  required  to  moisten  it,  and 
set  away  to  cool,  with  a  weight  on  top.  It  should  be  done  the  day  before  you  wish  to 
use  it,  to  allow  time  for  pressing  thoroughly.  When  ready  to  serve,  turn  carefully  out 
on  a  board,  and  cut  in  slices  with  a  thin  sharp  knife.  Garnish  with  parsley,  radishes, 
or  beets. 

ESCALOPED   CHICKEN, 

Take  cold  boiled  chicken  and  chop  very  fine  ;  season  with  salt,  pepper,  and  parsley. 
Put  a  layer  of  chicken  in  a  baking  dish,  and  sprinkle  over  it  a  small  quantity  of  fine 
bread  crumbs  ;  put  bits  of  butter  over  it,  and  then  another  layer  of  chicken,  and  crumbs, 
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until  the  dish  is  full.  Cover  the  top  with  crumbs  and  bits  of  butter,  and  pour  over  it 
the  liquor  the  chicken  was  boiled  in.  There  should  be  enough  liquor  to  make  it  quite 
moist.     Cover  with  a  plate,  and  bake  three-quarters  of  an  hour. 

CHICKEN   CROQUETTES. 

One  chicken,  boiled  tender ;  two  small  or  one  large  sweetbread,  well  boiled  ;  then 
chop  the  chicken  and  sweetbreads  very  fine,  —  it  is  impossible  to  chop  them  too  fine; 
salt  and  pepper  to  taste.  One  pint  of  cream,  a  large  quarter  of  a  pound  of  butter,  and 
a  cooking  spoonful  of  flour,  half  a  teaspoonful  of  mace,  a  suspicion  of  nutmeg,  a  pinch 
of  cayenne  pepper,  and  a  half  a  small  onion  chopped  very  fine ;  add  to  this  half  the 
grated  rind  of  a  lemon,  and  a  teaspoonful  of  juice,  and  a  tablespoonful  of  parsley.  Put 
the  meat  into  the  cream,  which  has  been  thickened  with  the  flour,  and  keep  stirring  it 
till  it  is  hot.  Care  must  be  taken  to  prevent  burning.  Spread  on  a  platter,  and  set  on 
the  ice  to  harden.  Have  ready  some  very  fine  bread  crumbs  sifted,  salted,  and  pep- 
pered, and  rub  the  hands  with  them  before  you  begin  to  mould  the  croquettes.     Beat 
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six  eggs,  dip  the  croquettes  in,  and  then  roll  in  the  bread  crumbs.  Let  them  stand  a 
few  minutes,  then  dip  again  in  the  egg  and  then  in  the  bread  crumbs.  Fry  in  boiling 
lard  till  a  fine  brown,  only  two  or  three  at  a  time,  turning  constantly  to  prevent 
bursting. 

FRICANDELLES  OF    VEAL. 

Three  pounds  of  veal  steak,  two  cups  of  cold  water,  one  teaspoonful  of  ground 
sage,  salt  and  pepper  according  to  taste,  and  about  one  cup  of  dried  bread  crumbs.  If 
you  have  cream,  add  two  tablespoonfuls,  but  they  are  good  without.  An  egg  may  be 
added,  but  they  are  more  tender  without.  Chop  the  veal  very  fine,  including  the  fat 
that  comes  with  it.  Add  the  sage,  salt,  pepper,  cream,  and  stir  in  the  water.  Make 
into  oval  cakes  about  four  inches  long  and  half  an  inch  thick.  Roll  them  in  the  bread 
crumbs,  and  fry  a  rich  brown  in  hot  butter.  If  you  wish  for  gravy,  put  butter  on  the 
fricandelles  when  they  are  taken  up,  and  let  the  platter  stay  in  the  oven  a  few  moments 
to  melt  the  butter.     Put  two  tablespoonfuls  of  boiling  water  in  the  spider  in  which 
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they  were  fried,  and  after  stirring  well,  pour  it  around- the  fricandelles.     This  rule 
makes  about  twenty. 

SWEETBREADS. 

Sweetbreads  should  be  put  in  cold  water,  the  pipes  and  membranes  removed,  and 
then  cooked  in  salted  boiling  water.  Change  the  water  once  or  twice.  Cook  about 
twenty  minutes,  and  when  done  put  into  cold  water  to  harden.  They  then  may  be 
cooked  in  the  following  ways  :  — 

Stewed. 

Make  a  rich  cream  sauce,  put  in  the  sweetbreads,  heat  them,  and  serve. 

Fried. 

Dip  in  egg  and  bread  crumbs,  and  fry  in  butter  quickly  to  a  light  brown.  You 
may  serve  with  a  cream  sauce  poured  over  them,  or  without. 
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HAM    CROQUETTES. 

One  cup  of  boiled  ham,  mostly  lean,  chopped  veiy  fine,  three  cups  of  mashed 
potato,  half  a  cup  of  cream,  piece  of  butter  size  of  an  ^gg,  half  a  teaspoonful  of  pep- 
per, and  just  a  speck  of  cayenne  pepper.  Beat  the  whole  well  together,  and  then  roll 
into  round  or  oval  balls.  Dip  them  into  ^gg  and  fine  bread  crumbs,  repeating  the  dip- 
ping a  second  time,  and  then  fry  in  very  hot  fat.  Serve  piled  on  a  platter  garnished 
with  parsley. 

HAM    BALLS. 

Put  one  teacupful  of  cream  over  the  fire ;  thicken  with  two  teaspoonfuls  of  flour ; 
season  with  mustard  and  cayenne,  and  then  stir  in  a  teacupful  of  very  finely  chopped 
lean  ham.  Set  on  the  ice  to  cool ;  then  mould  into  little  balls.  Dip  them  twice  in 
beaten  tgg  and  fine  bread  crumbs,  and  fry  in  hot  lard. 
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DEVILLED    HAM. 

Cut  a  rather  lean  ham  in  small  and  very  thin  slices.  Put  a  layer  of  them  on  a 
platter,  and  sprinkle  over  with  dry  mustard,  a  little  cayenne,  and  a  teaspoonful  or  two 
of  salad  oil.  Place  over  this  another  layer  of  ham,  and  season.  Repeat  until  the  ham 
you  have  to  cook  has  all  been  treated.  Then  set  away  for  three  hours  or  until  needed. 
Lay  the  ham  in  a  very  hot  frying  pan,  cook  quickly,  and  make  it  crisp. 

DRIED  BEEF  AND  CREAM  WITH  POACHED  EGGS. 

One  teacupful  of  dried  beef,  sjiaved  very  thin.  Put  one  pint  of  cream  over  the 
fire ;  season  with  black  pepper  and  a  pinch  of  cayenne.  When  hot,  thicken  slightly 
with  one  teaspoonful  of  corn  starch,  add  the  beef,  and  a  few  minutes  before  serving, 
break  four  eggs  into  the  mixture.  Stir  very  carefully,  not  to  break  the  eggs,  and  when 
the  whites  stiffen,  the  dish  is  ready  for  the  table.  Add  a  little  salt  if  the  beef  does  not 
make  it  salt  enough.  If  you  have  no  cream,  use  milk  and  butter,  with  a  little  more 
thickening. 
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PATE. 

One  calf's  liver.  When  cold,  grate  fine.  Two  cups  of  melted  butter,  one  table- 
spoonful  of  Worcestershire  sauce  (scant),  one  teaspoonful  of  black  pepper,  a  pinch  of  red 
pepper,  a  small  teaspoonful  of  ground  cloves,  half  a  teaspoonful  of  nutmeg,  and  half  of 
a  small  onion,  and  one  bay  leaf,  and  one  cup  of  boiling  water.  Boil  one  calf's  tongue, 
and  when  cold,  cut  in  thin  slices,  and  mix  through  with  a  cup  of  canned  mushrooms 
chopped,  which  have  been  first  stewed  a  little. 

MAYONNAISE   DRESSING. 

Take  the  yolk  of  one  ^g^  in  a  soup  plate,  and  beat  with  a  silver  fork,  adding  as 
you  beat,  slowly,  the  oil  you  wish  to  use  (a  teacupful  or  more),  with  a  few  drops  of  vin- 
egar. As  the  dressing  grows  thick,  add  vinegar,  and  at  last  put  in  enough  to  make  it 
the  proper  consistency.     This  dressing  will  keep  in  the  refrigerator  for  days. 
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CHICKEN   SALAD. 

Boil  a  fowl  (it  should  be  a  year  old  or  more)  in  a  little  water  salted,  until  it  is 
tender.  When  cold  take  off  the  skin,  and  lay  aside  the  bones  and  dark  meat,  excepting 
the  second  joint,  reserving  that  and  all  the  white  meat  for  the  salad.  Cut  this  meat 
with  a  sharp  knife  into  pieces  as  large  as  dice  or  small  chestnuts.  Cut  celery  into 
pieces  as  large  until  you  have  about  two-thirds  as  much  bulk  of  celery  as  chicken. 
Take  one-third  of  a  teacupful  of  vinegar,  and  add  to  it  one  teaspoonful  of  salt,  and  a 
pinch  of  cayenne,  dissolve  and  pour  over  the  chicken  and  celery,  mixing  thoroughly. 
Taste  and  see  if  its  needs  more  salt  or  cayenne,  then  add  about  half  of  the  dressing 
you  are  to  use,  and  mix  well.  Then  put  the  salad  into  the  dish  for  the  table,  and  pour 
the  rest  of  the  dressing  over  the  top.     Garnish  with  tender  leaves  of  celery  or  lettuce. 

CELERY    SALAD. 

Cut  celery  in  pieces,  season  with  salt,  a  little  vinegar  and  cayenne.  Pour  over  it 
mayonnaise  dressing  to  which  has  been  added  a  little  mustard. 
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•     LOBSTER    SALAD. 

Cut  the  meat  about  the  same  size  as  for  chicken  salad,  and  mix  with  it  pieces  of 
fresh,  tender  lettuce.  Season  the  same  as  for  chicken  salad,  and  garnish  the  edge  of 
the  dish  with  small  lettuce  leaves,  and  pieces  of  the  coral. 

EGG    SALAD. 

Boil  eggs  hard,  and  let  them  stand  until  cold.  Slice  and  lay  on  a  platter.  Sprinkle 
salt  over  them  to  taste,  and  a  few  drops  of  vinegar  to  each  slice.  Then  pour  mayon- 
naise dressing  over  the  whole,  with  the  addition  of  cayenne  and  mustard,  and  garnish 
with  tender  leaves  of  lettuce,  and  if  you  please  with  slices  of  cold  boiled  beet. 

POTATO    SALAD. 

Slices  of  cold  boiled  potato  seasoned  with  salt,  cayenne,  vinegar,  and  mustard. 
Pour  mayonnaise  dressing  over  the  whole. 
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VEGETABLE    SALAD. 

Make  like  potato  salad  of  cold  boiled  potatoes,  beets,  string  beans,  peas,  carrots, 
asparagus,  and  a  little  turnip.     Season,  and  pour  over  the  mayonnaise  dressing. 

COLD    SLAW. 

Dressing.  Two  eggs,  one  tablespoonful  of  butter,  two  teaspoonfuls  of  vinegar, 
one  teaspoonful  of  sugar.  Season  with  salt  and  mustard.  Put  all  together  into  a 
bowl,  and  stir  and  cook  over  boiling  water  until  thick.  Strain,  and  add  three  table- 
spoonfuls  of  cream.  Shred  the  cabbage,  and  let  it  stand  an  hour  in  salted  ice  water. 
Drain  on  a  cloth,  and  put  in  a  dish  for  the  table,  pouring  the  dressing  over  it. 


PUDDINQS  j^- 


PRINCE    OF    WALES    PUDDING. 

Take  the  weight  of  three  eggs  in  butter,  and  the  same  in  fine  white  sugar.  Beat 
these  to  a  cream,  add  the  eggs,  whites  and  yolks  beaten  separately.  Sift  in  the  weight 
of  the  eggs  in  flour,  and  beat  the  mixture  thoroughly.  Put  in  a  buttered  mould,  and 
boil  one  hour  and  a  half.  Thin  sauce,  flavored  as  desired.  This  must  be  served  as 
soon  as  taken  from  the  mould. 

BOILED    INDIAN    PUDDING. 

One  quart  of  milk,  one  teacup  of  flour,  one  teacup  of  corn  meal,  one  teacup  of 
sugar,  one  teacup  of  molasses,  and  one  teacup  of  chopped  suet  or  butter,  one  teaspoon 
of  salt,  and  one  of  cinnamon,  two  eggs.     Put  nearly  all  the  milk  over  a  kettle  to  boil. 
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Stir  the  flour  and  meal  with  the  rest  of  the  milk,  and  add  to  the  boiling  milk.  When 
thick  take  from  the  fire  and  add  to  the  other  ingredients.  If  too  thick,  add  a  little 
more  milk.     Boil  three  hours.     Eat  with  cream  or  butter. 

BAKED    INDIAN    PUDDING. 

One  quart  of  milk,  six  tablespoonfuls  of  Indian  meal,  one  cup  of  molasses,  a  small 
piece  of  butter,  a  half-teaspoonful  of  salt,  one  teaspoonful  of  ginger,  and  a  little  cinna- 
mon. Mix  the  meal  with  a  little  of  the  milk.  Scald  the  rest  of  the  milk,  and  ])Our 
over  the  meal,  cooking  a  little.  Add  the  other  ingredients  to  this  with  half  a  cupful 
of  cold  milk.     Put  into  a  baking  dish,  and  bake  very  slowly  for  three  hours. 

FRIARS    OMELET. 

Twelve  apples  stewed  as  for  sauce.  While  hot  add  one-quarter  of  a  pound  of 
butter.  When  cold  add  one-quarter  pound  of  sugar,  four  eggs  beaten  separately,  and 
a  little   nutmeg  and    cinnamon.      Put   in   a   pudding  dish,   cover   the  top  with   bread 
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crumbs,    and    bake    half    an    hour.     Serve    while    warm    with    cream.     This    is    more 
delicious  when  made  with  early  apples. 

SPONGE   PUDDING. 

One  pint  of  milk,  and  one  cup  of  sifted  flour ;  wet  the  flour  with  a  little  of  the 
milk  ;  scald  the  rest  of  the  milk,  and  pour  in  the  flour,  cooking  it  a  little ;  add  one-half 
cup  of  sugar  and  one-half  cup  of  butter  beaten  together.  When  cold,  add  six  eggs, 
whites  and  yolks  beaten  separately,  and  put  in  a  pudding  dish.  Set  the  dish  in  a  pan 
of  hot  water  in  the  oven  and  bake  one  hour.      Hard  or  liquid  sauce. 

COTTAGE   PUDDING. 

One-half  cup  butter,  one  cup  of  sugar,  one  cup  of  milk  and  one  Qgg,  one  pint  of 
flour,  two  teaspoonfuls  baking  powder.  Bake  in  a  cake  pan,  and  serve  hot,  with  liquid 
sauce.  Fresh  strawberries,  mashed  with  sugar  and  stirred  into  the  sauce,  are  very 
nice. 
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SPANISH  CREAM. 
One-half  ounce  of  gelatine,  soaked  in  part  of  a  quart  of  milk.  Put  the  remainder 
of  the  quart  over  the  fire,  and  when  it  boils  add  the  gelatine.  Beat  the  yolks  of  four 
eggs  with  a  cup  of  sugar,  and  add  to  the  milk,  then  the  whites,  beaten  stiff.  Take 
from  the  fire  and  flavor  with  vanilla.  Let  it  stand  in  the  mould  until  the  next  day. 
Turn  out  and  serve  with  whipped  cream.     This  may  also  be  flavored  with  coffee  or 

chocolate. 

APPLE    ISLAND. 

Cook  tart  apples,  and  sift  them,  and  color  with  currant  jelly  or  red  sugar.  Sweeten 
slightly,  and  add  the  beaten  whites  of  two  eggs.  With  the  yolks  make  a  rich  boiled 
custard  containing  cream.  When  ready  to  serve,  put  the  custard  in  a  glass  dish,  and 
drop  the  apple  on  the  top  in  the  form  of  islands. 

DELMONICO    PUDDING 

One  quart  of  milk,  five  eggs,  one  large  tablespoonful  of  corn  starch,  one-quarter  of 
a  cup  of  butter.     Moisten   the  corn  starch  with  a  little  of  the  milk,  and  scald  the 
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remainder  with  the  butter.  While  hot  add  the  corn  starch,  stirring  a  few  moments 
until  cooked.  When  perfectly  cold,  beat  two  of  the  eggs  with  the  yolks  of  the  other 
three,  and  add,  together  with  half  a  cup  of  sugar,  and  half  a  teaspoonful  of  grated 
lemon  peel,  a  little  nutmeg,  and  half  a  teaspoonful  of  salt.  Put  into  a  baking  dish  and 
bake  in  a  slow  oven.  It  must  bake  very  slowly  or  it  will  be  watery.  When  it  is 
entirely  cold,  and  just  before  serving,  spread  over  the  top  a  layer  of  jelly,  the  beaten 
whites  of  the  three  eggs  sweetened,  and  last  of  all  sprinkle  on  fresh  cocoanut  grated. 
This  pudding  should  be  ice  cold,  and  eaten  with  cream  and  sugar  if  desired. 

HUCKLEBERRY   PUDDING. 

Two  cups  of  flour,  one-third  of  a  cup  of  sugar,  one-half  of  a  cup  of  milk,  one  cup 
of  fruit  —  cranberries,  cherries,  or  huckleberries,  one  tablespoonful  of  butter,  one  egg,  a 
heaping  teaspoonful  of  cream  tartar,  and  half  a  teaspoonful  of  soda,  and  a  little  salt. 
Sift  the  cream  tartar  and  soda  into  the  flour  and  rub  in  the  butter.  Beat  the  egg  very 
light,  stir  with  it  the  sugar  and  milk,  and  add  gradually  to  the  flour,  then  add  the  fruit. 
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Steam  three-quarters  of  an  hour.     The  same  rule,  using  one  cup  of  milk  instead  of 
half,  makes  a  nice  huckleberry  cake. 

FOAMY    SAUCE. 

One  Qgg,  one  cup  of  granulated  sugar,  one-quarter  of  a  teaspoonful  of  salt,  (jne 
teaspoonful  of  corn  starch,  and  half  a  teaspoonful  of  vanilla.  Beat  the  Qgg  very  light, 
add  the  sugar  and  salt,  and  beat  very  light.  Scald  one  cup  of  milk,  thicken  with  the 
corn  starch,  and  pour  boiling  Jiot  upon  the  mixture  of  tgg  and  sugar.  Flavor  with  the 
vanilla,  and  stir  slightly.     Pour  into  a  sauce  boat. 

APPLE    ROLY    POLY. 

One  pint  of  flour,  half  a  cup  of  butter,  two  heaping  teaspoonfuls  of  baking  powder, 
and  half  a  teaspoonful  of  salt.  Mix  with  milk,  roll  out  thin,  and  cover  with  slices  of 
tart  apple  sprinkled  with  sugar.  Fold  it  over,  and  put  into  a  buttered  mould,  and  boil 
two  and  a  half  hours.  Serve  hot  with  hard  sauce.  Peaches,  raspberries,  or  cherries 
may  be  used. 
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BAKED   APPLE    DUMPLINGS. 

Pare  tart  apples,  remove  the  cores,  and  fill  with  sugar.  Make  a  rich  short  cake, 
and  roll  up  each  apple  separately.  Lay  the  apples  as  closely  as  possible  in  a  deep  bak- 
ing dish  which  has  been  buttered.  Make  a  sauce  of  one  cup  of  butter  and  two  cups  of 
white  or  brown  sugar,  a  little  cinnamon,  and  nutmeg.  Spread  over  the  top  of  the 
dumplings.  Fill  the  dish  half  full  of  cold  water  and  bake  slowly.  Serve  hot  in  the 
dish. 

WHORTLEBERRY    PUDDING. 

One  cup  of  sugar,  half  a  cup  of  butter,  two  eggs,  one  quart  of  fiour,  two  teaspoon- 
fuls  of  baking  powder,  half  a  teaspoonful  of  salt,  one  quart  of  berries.  Beat  the  butter 
and  sugar  to  a  cream,  and  add  the  eggs.  Sift  the  baking  powder  into  the  flour  dry, 
add  the  flour  to  the  butter,  and  sugar,  and  use  enough  cold  milk  to  mix  a  stiff  batter. 
Lastly  stir  in  the  berries,  and  boil  in  a  mould  well  buttered.  A  pudding  as  large  as 
this  should  boil  two  hours.     A  hard  sauce  is  good  with  this  pudding. 
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ICELAND    MOSS    BLANCMANGE. 

One  quart  of  milk,  as  much  moss  as  you  can  heap  upon  a  tablespoon.  Put  the 
moss  into  the  milk,  and  let  it  stand  upon  the  back  of  the  range  for  two  hours.  Then 
put  it  over  boiling  water,  and  remove  as  soon  as  scalded.  Strain  through  a  cloth,  and 
flavor  with  vanilla.  Put  into  a  mould  and  cool  upon  ice.  Use  no  more  moss  than  is 
necessary,  as  too  much  injures  the  delicacy  of  the  blancmange.  Serve  with  sugar  and 
cream. 

ICE    CREAM. 

Put  one  tablespoonful  of  Cox  gelatine  into  one  quart  of  cold  milk.  Let  it  stand 
one  hour.  Heat  over  boiling  water  until  scalding  hot.  In  the  meantime  blend  one 
tablespoonful  of  corn  starch  with  two  tablespoonfuls  of  milk,  add  to  this  the  yolks  of 
three  eggs,  and  beat  the  whole  thoroughly  with  an  egg  beater.  Then  pour  into  the  hot 
milk,  and  stir  constantly  a  few  moments  until  cooked.  Set  this  mixture  away  until 
entirely  cold,  then  add  to  this  an  equal  quantity  of  cream  and  sweeten  to  taste.  Flavor 
with  vanilla.     If  the  cream  is  thin,  more  should  be  used  in  proportion  to  the  milk. 
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CHOCOLATE    ICE    CREAM. 

With  a  little  variation,  this  ice  cream  may  be  made  by  the  same  receipt  as  the 
vanilla.  When  the  quart  of  milk  with  the  gelatine  is  put  over  the  fire  to  scald,  add 
one-quarter  of  a  pound  of  Baker's  Chocolate  grated.  This  will  dissolve  while  the  milk 
is  heating.  The  corn  starch  should  be  added  without  the  eggs.  Before  adding  this  to 
the  cream,  strain  through  a  wire  sieve.     It  will  be  improved  by  flavoring  with  vanilla. 

CARAMEL    ICE    CREAM. 

Caramel  ice  cream  should  be  made  by  the  same  receipt  as  for  vanilla,  omitting  the 
vanilla  and  substituting  caramel  for  the  sugar.  The  caramel  is  prepared  as  follows  : 
one  pint  of  brown  sugar  put  into  a  frying  pan,  and  placed  over  the  fire,  and  stirred 
constantly  until  it  is  thoroughly  melted,  and  bubbles,  and  smokes.  Judgment  must  be 
used  as  to  the  time  of  keeping  over  the  fire.  It  must  be  browned,  but  not  burnt. 
When  the  sugar  is  cold  it  may  be  added  to  the  milk,  as  the  chocolate  was  for  chocolate 
ice  cream. 
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COFFEE    ICE    CREAM. 

For  coffee  ice  cream,  when  the  quart  of  milk  is  put  over  the  fire  to  scald,  add  a 
teacupful  of  ground  coffee.  Cover  it  tightly,  and  let  it  remain  until  it  is  very  hot. 
Remove  from  the  fire,  and  strain  through  a  cloth  strainer.  Heat  again,  adding  the 
same  ingredients  as  for  vanilla  ice  cream,  leaving  out  the  flavor  as  the  coffee  is 
sufficient  flavoring. 

FRUIT     ICE     CREAM. 

The  fruit  ice  creams  are  made  in  the  same  way  as  the  others,  with  the  addition  of 
fresh  fruit  strained  through  a  colander.  Peaches,  raspberries,  and  strawberries  are 
especially  nice. 

PUFF     PASTE. 

One  pound  of  flour,  three-quarters  of  a  pound  of  butter,  yolks  of  two  eggs,  a  very 
little  salt,  and  ice  water.     Place  the  flour  upon  the  kneading  board.      Beat  the  yolks  of 
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the  eggs,  and  stir  into  them  a  few  spoonfuls  of  ice  water.  Pour  this  slowly  into  the 
center  of  the  flour,  stirring  it  at  the  same  time  with  the  tips  of  the  fingers.  Keep 
stirring  in  this  way  until  you  have  a  firm,  smooth  paste.  Now  roll  it  into  a  rectangular 
shape.  The  butter,  if  it  is  at  all  soft,  should  be  cooled  in  ice  water.  Then  it  should 
be  worked  until  it  is  quite  dry  and  supple,  but  not  melted  or  made  warm.  Divide  the 
butter  into  three  parts,  and  spread  one  part  evenly  over  half  the  paste.  Turn  the 
other  half  over  it,  folding  it  a  second  time  from  right  to  left.  Roll  out  again  and 
spread  another  portion  of  the  butter  as  before  on  half  the  paste,  folding  again  and 
rolling  out.  Repeat  the  process  a  third  time,  with  the  remaining  portion  of  the  butter. 
After  the  butter  is  all  in,  and  the  paste  rolled  out  the  third  time,  it  should  be  placed  in 
the  refrigerator.  This  will  prevent  the  butter  from  becoming  soft,  and  injuring  the 
delicacy  of  the  paste.  After  it  is  cooled  it  is  ready  for  use,  and  may  be  kept  for  a  day 
or  two  in  a  very  cold  state. 
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MINCE    PIE. 

Two  cups  of  cold  boiled  beef  chopped  very  fine,  one  cup  of  suet  chopped  very  fine, 
two  cups  of  apples,  also  chopped  very  fine,  two  cups  of  raisins  which  have  been  seeded 
(chop  one  cupful  and  put  the  other  in  whole),  one  cup  of  currants,  and  one  cup  of  finely 
chopped  citron,  two  teaspoonfuls  of  ground  cloves,  four  teaspoonfuls  of  cinnamon,  one 
of  mace,  half  a  teaspoonful  of  black  pepper,  and  two  tablespoonfuls  of  salt,  two  teacup- 
fuls  of  sugar,  one  pint  of  molasses,  one  quart  of  cider,  half  a  cupful  of  vinegar,  and 
one  cup  of  butter.  Put  all  together  in  a  pan  and  set  over  a  kettle  of  boiling  water,  and 
and  let  it  heat  until  thoroughly  mixed  and  cooked.  A  very  little  grated  orange  peel, 
orange  juice,  or  any  other  flavor,  according  to  taste,  will  be  an  improvement.  If  the 
mince-meat  should  seem  too  dry,  some  water  may  be  added,  and  more  sugar  if  not 
sufficiently  sweet. 

LEMON   PIE. 

One  tablespoonful  of  corn  starch,  one  teacupful  of  boiling  water,  a  piece  of  butter 
the  size  of  a  butternut,  three  eggs,  one  large  lemon  or  two  small  ones,  and  a  cup  of 
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sugar.  Dissolve  the  corn  starch  in  very  little  cold  water,  add  the  teacupful  of  boiling 
water,  then  the  butter  and  sugar,  a  small  teaspoonful  of  the  grated  rind  of  the  lemon, 
and  the  juice.  Add,  when  cool,  one  egg  and  the  yolks  of  the  other  two  beaten 
together.  Line  the  plate  with  paste  and  fill  with  the  above  mixture.  Bake  in  a  slow 
oven.  When  cool,  make  a  meringue  of  the  two  whites,  well  beaten,  with  two  table- 
spoonfuls  of  powdered  sugar.  Spread  over  the  top  of  the  pie,  and  return  to  the  oven 
until  a  slight  brown. 

QUAKER   APPLE   PIE. 

Slice  nice  sour  apples  upon  a  large  pie  plate ;  scatter  over  a  few  small  bits  of  but- 
ter, and  cover  with  the  puff  paste,  rolled  about  an  eighth  of  an  inch  thick.  Let  it  bake 
in  rather  a  quick  oven  till  the  apple  is  soft  and  the  paste  a  nice  brown.  Take  off  the 
crust  and  turn  it  over  upon  a  clean  plate  ;  then  season  the  apple  with  sugar,  nutmeg, 
and  a  speck  of  cinnamon  ;  stir  it  carefully,  enough  to  mix  the  spice  and  sugar  in ;  then 
place  the  apple  over  the  crust  smoothly.     Beat  the  whites  of  two  eggs  stiff ;  in  another 
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dish  beat  stiff  three  tablespoonfuls  of  thick  cream.  When  the  cream  begins  to  stiffen^ 
mix  it  with  the  white  of  the  eggs  and  a  large  spoonful  of  powdered  sugar,  also  a  few 
drops  of  vanilla.  By  this  time  the  pie  will  be  nearly  cold,  and  the  meringue  which  is 
ready  may  be  spread  over  it.     The  pie  is  then  ready  for  the  table. 

COMMON   APPLE    PIE. 

The  common  apple  pie  may  be  made  in  much  the  same  way  as  the  above,  only  that 
the  plate  must  be  lined  with  the  puff  paste  before  the  apple  is  sliced  on.  After  the  pie 
is  baked,  lift  carefully  the  top  crust  and  season  as  in  the  foregoing  receipt.  An  apple 
pie  should  be  well  sweetened,  or  it  will  not  be  nice.  Replace  the"  crust  and  sprinkle  a 
little  powdered  sugar  over  the  top. 

SQUASH    PIE. 

Boil  and  rub  through  the  colander  a  good  marrow  squash.  To  make  one  pie  take 
one  cup  of  the  squash,  one-half  cup  of  sugar,  two  eggs,  half  teaspoonful  of  salt,  a  little 
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nutmeg  and  cinnamon,  half  a  cup  of  cream,  and  one  cup  of  milk.  If  no  cream  is  to 
be  had,  stir  into  the  cup  of  squash  a  small  bit  of  butter  while  it  is  warm.  Line  plates 
with  paste  rolled  very  thin,  and  bake  in  a  slow  oven. 

FRUIT  CAKE. 

One  pound  of  flour,  one  pound  of  sugar,  fourteen  ounces  of  butter,  ten  eggs,  three 
pounds  of  raisins,  three  pounds  of  currants,  and  three  pounds  citron,  a  wine  glass  of 
wine,  and  one  of  brandy,  and  one  of  milk,  a  tablespoonful  of  molasses,  and  one  of  cin- 
namon, a  teaspoonful  of  saleratus  and  one  of  cloves,  a  quarter  of  an  ounce  of  mace 
or  one  nutmeg.  The  sugar  should  be  brown,  and  stirred  a  few  minutes  with  the  butter, 
then  the  eggs  beaten  to  a  stiff  froth  and  stirred  in.  Mix  the  flour  into  the  butter  and 
sugar  gradually,  then  add  the  molasses  and  spice.  Dissolve  the  soda  in  the  milk,  and 
strain  it,  and  mix  with  the  brandy  and  wine  to  curdle  them.  Stir  the  whole  into  the 
cake.  Just  before  baking  put  in  the  fruit  gradually,  a  handful  of  each  alternately.  If 
baked  in  thick  loaves,  it  takes  from  two  and  a  half  to  three  hours. 
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ALMOND    CAKE. 

Three-quarters  of  a  pound  of  butter,  one  pound  of  sugar,  one  pound  of  flour,  eight 
eggs,  two  teaspoonfuls  of  cream  of  tartar,  and  one  teaspoonful  of  soda,  a  small  teacupful 
of  blanched  almonds,  sliced  very  thin.  Flavor  with  extract  of  almond.  Put  the  cake 
an  inch  deep  into  pans  and  spread  almonds  evenly  over  the  top,  then  sift  powdered 
sugar  to  just  cover  them.  Press  evenly  into  the  cake  with  a  spoon,  and  bake  to  a 
delicate  brown. 

LEMON    CAKE. 

One  cup  of  butter,  three  cups  of  sugar,  one  cup  of  cream,  five  cups  of  pastry  flour, 
grated  rind  and  juice  of  one  lemon,  five  eggs,  and  one  teaspoonful  of  soda. 

GINGER    COOKIES. 

One  cup  of  butter,  one  cup  of  molasses,  one  cup  of  sugar,  half  a  cup  of  boiling- 
water,  with  one  teaspoonful  of  saleratus  dissoh'ed  in  the  water,  one  tablespoonful  of 
ginger,  flour  sufficient  to  roll  out. 
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GOLD   AND   SILVER   CAKE. 

Silver  Part. 

Two  cups  of  sugar,  two-thirds  of  a  cup  of  butter,  not  quite  two-thirds  of  a  cup  of 
sweet  milk,  the  whites  of  eight  eggs,  three  heaping  teaspoons  of  baking  powder 
thoroughly  sifted  with  three  cups  of  flour.  Stir  sugar  and  butter  to  a  cream.  Add  the 
milk  and  flour,  then  the  whites  of  the  eggs  thoroughly  beaten. 

Gold   Part. 

One  cup  of  sugar,  three-quarters  of  a  cup  of  butter,  one-half  cup  of  sweet  milk, 
one  and  a  half  teaspoonfuls  of  baking  powder,  sifted  into  a  little  more  than  one  and 
a  half  cups  of  flour,  the  yolks  of  seven  eggs  thoroughly  beaten,  one  teaspoonful  of 
allspice,  and  cinnamon  until  you  can  taste  it. 
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POUND  CAKE. 

One  pound  of  butter,  one  pound  of  flour,  and  one  pound  of  sugar,  nine  eggs,  the 
grated  rind  and  juice  of  one  lemon.  Beat  sugar  and  butter  to  a  cream,  then  add  the 
yolks  beaten  light,  then  the  whites  beaten  to  a  stiff  froth,  last  the  flour.     Bake  slowly. 

DOUGH   CAKE. 

One  pint  of  milk  mixed  as  for  bread  over  night,  making  rather  a  stiffer  dough  than 
for  bread.  In  the  morning,  mix  well  together  one  pint  of  sugar  and  one  pint  of  butter. 
Stir  this  thoroughly  into  the  dough,  and  add  three  eggs,  a  half  pint  of  stoned  raisins, 
half  a  teaspoonful  of  cinnamon,  half  a  teaspoonful  of  nutmeg,  and  a  half  teaspoonful 
of  saleratus.     Bake  in  a  slow  oven,  without  risins:  anv  more. 

SUNFLOWER   CAKE. 

Two  cups  of  sugar,  half  a  cup  of  butter,  quarter  of  a  cup  of  rich  milk  or  thin 
cream,  one  and  three-quarters  cups  of  bread  flour  or  two  of  pastry  flour,  whites  of  seven 
eggs,  one  teaspoonful  of  cream  of  tartar,  and  half  a  teaspoonful  of  soda,  the  juice  of 
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half  a  lemon,  and  a  quarter  of  a  teaspoonful  of  the  essence  of  almond.  Beat  the  but- 
ter to  a  cream,  gradually  add  the  sugar,  then  the  lemon,  and  when  very  light,  the  milk 
and  whites  of  the  eggs  beaten  to  a  stiff  froth,  then  the  flour,  in  which  the  cream  tartar 
and  soda  are  well  mixed.  Bake  in  sheets  in  a  hot  oven.  This  makes  two  sheets. 
When  nearly  cool,  frost. 

For  frosting :    Yolks   of  two   eggs,   powdered   sugar  enough  to   thicken.     Flavor 
with  lemon  or  almond. 

CHOCOLATE   MARBLE   CAKE. 

Two  cups  of  sugar,  two-thirds  of  a  cup  of  butter,  one  cup  of  rich  milk,  four  cups 
(scant)  of  flour,  five  eggs,  two  teaspoonfuls  of  cream  tartar,  and  one  of  soda,  sifted  with 
the  flour.  Mix  the  butter  and  sugar,  then  add  the  unbeaten  yolks  of  the  eggs  ;  add  the 
milk  and  flour  alternately,  lastly  the  beaten  whites  of  the  eggs.  When  the  cake  is 
mixed,  take  out  one  teacupful,  and  add  one  tablespoonful  of  powdered  sugar,  and  one 
large  tablespoonful  of  grated  chocolate,  and  one  small  teaspoonful  of  vanilla.  Cover 
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the  pan  with  tlie  yellow  cake,  drop  some  of  the  dark  upon  it  and  spread  with  a  spoon, 
then  cover  with  the  yellow  cake.  Bake  quickly,  and  when  cool  frost  the  under  side. 
This  will  make  two  loaves.  This  cake  may  be  varied  by  using  figs  instead  of  chocolate. 
Cut  the  figs  into  small  pieces,  flour  them  lightly,  and  stir  them  into  the  cake  just  before 
baking.     Allow  one  teacupful  of  figs  (when  cut)  to  a  loaf. 

JUMBLES. 

One-half  pound  of  sugar,  one-quarter  of  a  pound  of  butter,  four  eggs,  a  little  bak- 
ing powder ;  flavor  with  rose  water ;  no  milk.  After  rolling  out  thin,  sprinkle  sugar 
over  the  top  before  cutting  out. 

SPONGE   CAKE. 

One  pint  of  sugar,  one  pint  of  flour,  six  eggs,  a  few  drops  of  lemon,  half  a  cup  of 
boiling  water.  Rub  the  yolks  and  sugar  to  a  cream,  add  the  whites,  beaten  very  stiff, 
then  the  lemon  flavoring  and  hot  water,  lastly  the  flour.  Bake  half  an  hour,  not  too 
slowly  at  first.     This  will  make  two  long  narrow  loaves. 
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SPICE   CAKE. 

One  and  one-half  cups  of  butter,  two  cups  of  sugar,  one  cup  of  molasses,  one  cup 
of  milk,  five  cups  of  flour,  four  eggs,  one  teaspoonful  of  ground  cloves,  one  and  a  half 
teaspoonfuls  of  cinnamon,  and  half  a  nutmeg,  two  teaspoonfuls  of  cream  of  tartar,  and 
one  teaspoonful  of  soda,  two  teacupfuls  of  raisins.     Bake  slowly. 

ELECTION  CAKE. 

Two  and  a  half  pounds  of  butter,  two  and  a  half  pounds  of  sugar,  four  pounds  of 
flour,  seven  eggs,  one  quart  of  milk  scalded  and  cooled,  one  and  a  half  nutmegs  grated, 
one-half  teaspoonful  of  cinnamon,  one-half  teaspoonful  of  soda,  and  half  a  pint  of  yeast. 
Beat  the  butter  and  sugar  to  a  cream.  Divide  it  into  two  equal  parts.  Rub  one  part 
thoroughly  into  the  flour.  Now  mix  with  the  milk,  adding  the  yeast,  and  set  in  a  warm 
place  to  rise.  When  very  light,  add  the  remainder  of  the  butter  and  sugar,  also  the 
eggs  and  spice,  and  let  it  rise  again.  When  well  raised,  mix  the  soda  with  half  a  cup 
of  dry  flour,  and  sift  it  into  the  dough.     Beat  the  cake  now  for  some  minutes  until  it  is 
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smooth  and  creamy.  Stir  in  stoned  raisins,  as  many  as  is  desired,  and  place  in  the 
pans  in  which  it  is  to  be  baked.  Let  it  stand  until  it  has  risen  again  before  putting  in 
the  oven.  It  should  be  baked  very  slowly,  so  that  it  may  be  at  least  an  hour  in  the 
oven,  and  yet  not  baked  a  dark  brown.  A  quick  and  hard  bake  entirely  ruins  the  deli- 
cacy of  the  cake.  Let  it  stand  half  an  hour  in  the  tins  after  it  is  taken  from  the  oven. 
Turn  it  carefully  out,  and  frost  the  top  and  sides  of  the  loaves  while  they  are  warm.  It 
is  a  good  plan  to  put  white  paper  in  the  bottom  of  the  tins  before  the  cake  is  put  in. 
This  receipt  will  make  seven  large  loaves. 
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